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2342  FLAVOR  ASPECTS  OF  CEREAL-OILSEED-BASED  FOOD  PRODUCTS. 

G.  E.  Inglett,  C.  W,  Blessin,  and  G.  N.  Bookwalter. 
Food  Prod.  Develop.  2(2):  66-67,  74,    April-May  1968, 

2355  EDIBLE  SOYBEAN  PROTEIN  PRODUCTS,     A  LIST  OF  PUBLICATIONS  AND 

PATENTS  FOR  1967. 

North.  Util.  Res.    Devlop.   Div. ,  Agr,  Res.  Serv. , 

U.S.  Dept.  Agr,,  ARS-71-26-6,  3  pp.     May  1968,  [Processed] 

2405  PROTEIN  QUALITY  OF  WHEAT  AND  SOYBEANS  AFTER  RHIZOPUS 

OLIGOSPORUS  FERMENTATION. 

Hwa  L.  Wang,  Doris  I.  Ruttle,  and  C.  W,  Hesseltine. 
J.  Nutr.  96(1):  109-114.     September  1968. 

2421  USING  A  BOSTWICK  CONSISTOMETER  TO  MEASURE  CONSISTENCIES  OF 

PROCESSED  CORN  MEALS  AND  THEIR  CSM  BLENDS. 

G,  N,  Bookwalter,  A.  J,  Peplinski,  and  V.  Fo  Pfeifer. 
Cereal  Sci,  Today  13(11):  407-410.    November  1968. 

2432  RESEARCH  IN  SOYBEAN  UTILIZATION. 

V.  L.  Davison. 

Soybean  Dig.  29(2):  8-9.     December  1968. 


2439  STORAGE  STABILITY  OF  BLENDED  FOOD  PRODUCTS,  FORMULA  NOo  2i 

A  CORN-SOY-MILK  FOOD  SUPPLEMENT. 

G,  N,  Bookwalterj  H,  A.  Moser,  V,  Fa  Pfeiferj  and 

E.  L.  Griffin^  Jr. 

Food  Technol,  22(12)  s  1581-1584.     December  1968, 

205-F        GEL  FILTRATION  FRACTIONATION  OF  THE  WHOLE  WATER-EXTRACT ABLE 
SOYBEAN  PROTEINS, 

Tetsujiro  Obara  and  Miyo  Kimura. 

Tokyo  University  of  Educations  Komabaj,  MergurOj  TokyOj,  Japano^ 
J.  Food  Sci.  32(5):  531-534,     September-October  1967, 

214-  F*      THE  USE  OF  ISOLATED  SOYBEAN  PROTEINS  IN  BREAD, 

Sylvia  Mizrahi,  Gideon  Zimmermann,  Zeki  Berkg  and  Uri  Cogan. 
Israel  Institute  of  Technology,,  Haifa,  1 
Cereal  Chem.  44(2);  193-203.     March  1967, 

215-  F*      ISOLATION  OF  SOYBEAN  PROTEIN:     EFFECT  OF  PROCESSING  CONDITIONS 

ON  YIELDS  AND  PURITY „ 

Uri  Cogan,  Anina  Yaron^  Zeki  Berk,  and  Sylvia  Mizrahi, 

Israel  Institute  of  Technology,  Haifa, 1 

J.  Amer,  Oil  Chem.  Soc,  44(5):  321-324.     May  1967. 

216-  F*      ISOLATED  SOYBEAN  PROTEIN  AS  A  BANANA  SPRAY-DRYING  AID. 

Sylvia  Mizrahi j,  Zeki  Berk,  and  Uri  Cogan, 

Israel  Institute  of  Technology,  Haifa. ^ 

Cereal  Sci,  Today  12(8):  322-325.     August  1967. 

226-  F*      SUGARS  AND  OTHER  COMPONENTS  OF  "KINAKO"  OR  PARCHED  FULL-FAT 

SOYBEAN  FLOUR.     [In  Japanese.     English  abstract^  po  174.] 
Sin' i tiro  Kawamura, 
Kagawa  University,  Takamatsu,  Japan. 

Eiyo  To  Shokuryo  (J.  Jap.  Soc,  Food  Nutr.)  20(3):  174-176, 
September  1967, 

22 7-  F*      SOYBEAN  CHEESE, 

Nganshou  Wai, 

Institute  of  Chemistry,  Academia  Sinica,  Taipeij  Taiwan,'^ 
Bullo  Inst,  Chem,,  Acad.  Sinica  (9):  75-94.     July  1964o 

238-F        EFFECT  OF  PROCESSING  CONDITIONS  ON  THE  NUTRITIVE  VALUE  OF 
ISOLATED  SOYBEAN  PROTEINS o 

Uri  Cogan,  Anina  Yaron^  Zeki  Berk,  and  Gideon  Zimmermaon, 

Israel  Institute  of  Technology,  Haifa, 1 

Jo  Agr«  Food  Chem,  16(2):  196-198.     March-April  1968. 
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240-  F*      EFFECT  ON  SUGARS  OF  STEAMNG  THE  SOYBEANS  AS  THE  FIRST  PROCESS 

FOR  PREPARING  MISO.     [In  Japanese] 

Sin'itiro  Kawamura  and  Kenzl  Kuwahara, 
Kagawa  University »  Takamatsu,  Japan. ^ 

J.  Food  Sci.  Technol.   (Tokyo)  14(12):  535-538.     December  1967. 

241-  F*      EFFECTS  ON  SUGARS  OF  STEA^UNG  OF  DEFATTED  SOYBEAN  FLAKES  AS  THE 

FIRST  PROCESS  FOR  PREPARING  SOY  SAUCE.     [In  Japanese,  English 
abstract  J  p.  30, ] 

Sin'itiro  Kawamura  and  Nasahiro  Hukaeawa. 

Kagawa  University,  Takamatsu,  Japan, 

J.  Food  Sci.  Technol.   (Tokyo)  15(1):  30-33.     January  1968. 

242-  F*      CHANGES  OF  SUGARS  AND  DECREASE  IN  AVAILABLE  LYSINE  ON  AUTO- 

CLAVING  DEFATTED  SOYBEAN  FLAKES.  [In  Japanese.  English  abstract^ 
p.  478,] 

Sin'itiro  Kawairura,  Tadasi  Kasai,  and  Akiko  Honda. 

Kagawa  University,  Takamatsu,  Japan, 

J.  Japo  Soc.  Food  Nutr.  20(6):  478-481,     March  1968. 

246-  F        DI FPUS ABLE  BITTER  PEPTIDES  IN  PEPTIC  HYDROLYZATE  OF  SOYBEAN 

PROTEIN. 

Masao  Fujimaki,  Michiko  Yamashita,  Yukio  Okazawa,  and 
Soichi  Arai. 

The  University  of  Tokyo,  Tokyo,  Japan o''' 
Agr,  Biol.  Chem,  32(6):  794-795.     June  1968. 

247-  F        APPLYING  PROTEOLYTIC  ENZYMES  ON  SOYBEAN,     1.  PROTEOLYTIC  ENZYME 

TREATMENT  OF  SOYBEAN  PROTEIN  AND  ITS  EFFECT  ON  THE  FLAVOR. 
Masao  Fujimaki,  Hiromichi  Kato,  Soichi  Arai,  and 
Escolastica  Tamaki, 

The  University  of  Tokyo,  Tokyo,  Japan, 
Food  Technol.  22(7):  889-893.     July  1968. 

250-  F        PR0TEIN-CALCILT4-PHYTIC  ACID  RELATIONSHIPS  IN  SOYBEAN.     PART  I. 

EFFECTS  OF  CALCIUM  AND  PHOSPHORUS  ON  SOLUBILITY  CHARACTERISTICS 

OF  SOYBEAN  MEAL  PROTEIN. 

Kyoko  Saio,  Emiko  Koyama,  and  Tokuyi  Watanabe, 

Japan  Tofu  Association,  Tokyo,  Japan, 

Agr,    Biol.  Chem,  31(10):  1195-1200,     October  1967, 

251-  F        PROTEIN-CALCIUM-PHYTIC  ACID  RELATIONSHIPS  IN  SOYBEAN,     PART  II. 

EFFECTS  OF  PHYTIC  ACID  ON  COMBINATION  OF  CALCIUM  WITH  SOYBEAN 
MEAL  PROTEIN. 

Kyoko  Saio,  Emiko  Koyama,  and  Tokuji  Watanabe,  - 

Japan  Tofu  Association,  Tokyo,  Japan. 

Agr.    Biol.  Chem.  32(4):  448-452.     April  1968, 

254-F        ISOLATION  AND  OTARACTEPIZATION  OF  SOYBEAN  CYTOCHROME 
Celia  Fridman,  Halina  Lis,  Nathan  Sharon,  and 
Ephraim  Katchalski, 

The  Weizmann  Institute  of  Science,  Rehovoth,  Israel. 
Arch,  Biochem.  Biophys.  126(1):  299-304.     July  1968. 
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